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At Journal office,
At Daue’s Grocery, South Balem.
At Bewersox Grocery, Yew Park
Agylum Avenue Grocery Store.
Risgtrie Grocery, Esst State BL
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OREGON COMING EVENTS.

Dalrymen’s aseociation, Corvallls,
Decembor 15-16,

Poultry and pet stock show, Salom,
Decombor 17-19

Bpocial session of the legislaturs,
Balem, Docomber 21. '

National.. lvestock.. convention,
Portland, January 12-10.

Angora goat shovw,
ary 1415,

Dallas, Janu:

il

The Weather,
Touight and Thursday, cloudy, with
ocemslonnl rain; cooler.

PRO BONO PUBLICO.

Those private cltizons who support
the Greator Salom Commercial Club
by their presonce, or by thelr sub-
seription are o be commended for
their patriolinm and entorprise,

It Ia ensy o bo Intorestsd In some-
thing or some one out of which rela
tion profit comes to the Individual,
But without the higher snd more un.
selfish public spirit there I8 no munle-
Ipal progros posaible,

The advantage of bhelonging to a
church or lodge or politieal party are
appareat and tangibls But the high.
or cltizenahlp |s expressed by those
who Are willing to glve even a small
amount to promote the general wol
fara,

Readlng over the procoodings of the
Commoreial Club ono s always Im-
pressed with the fact that tho mattors
they alte Lo are not lkely to receive
attention in any othor way

8o the Ume tho club takes from
any eltlzon or tho cash ho pays for
memborship dues are a sacrifice that
Is for the common good and honce
ontiroly in the line of unsolfish Inbors
for the community.

THE ADVANTAGES OF
BHOPPING.

Bvary yoar the nowsipapors, the
storekeepors and the facos of tirod
clorks appoal to the puble toshop oar
1y.

Byory yoar thors aroe thousands and
thousands of permons who put off hol-
Iday huying until the last woek hofore
Christmas, and pay woll Tor thelr de
lny

Christmas Is a matter of planning,
Nearly svory one buyn something fog
somobody; filgures nbout how muach
money may be expeondod, and how It
sphall be spont. These plans are made
days and wecsks ahead. It s only hu
man o want all you can gt for the
monsy, In goods and courteouns treat-
ment.

You can shop NOW with ploasurs
and profit. The clerks are not run to
doath, and thoy take time to answor
all your questions, show you an un-
Hmited amount of goods, and help you
decldée what would bost pleass the
boy, or most appoal to the |deas of &
girl,

If you walt you will become s part
of & bollday riot,

You will be angry, bocause It is dif-
ficult to keop one’s tempor when you
are  olbowoed, crowded, stepped on,
and the clerk who Is walting on you
s teying, also, to attend o the urgent
waots of & deeen other customens.
You will got a bettor seloction by be
Ing early. You will not hear the fa
milar “I'm very sorry. but we sold the
Inst ono yostorday.” There will be oo
trowble about dellvery, and you will
find Ohristmas shopping a pleasure
ingtead of & tmsk.

Best of mll, you can bo kind Yon
ean distribute and therefore lHghton
tha labors of the stor epoaple. Decem:
ber In a trmgedy In the lives of somo
of those girie b ohind the counters,
Thoy work for you until thoy are al
mosl nervows wroeks.

You can be of groat assistaoce (o
yourself.

You can be Kind to those that work
In the store-

Ry shopplag early.

EARLY

RIGHT TO USE THE RECORD.

Thore are porsons ro sensitivo that
thoy consldor It a personal affront to
reler o thelr publie recodd duriog o
campalpn.

The right 1o ovorhanl the scts of any
politlon! party In a stats, caunty, clty,
or nationsl campalgs cannot be de
niod,

How would any progressa become
possible in the affairs of government
if Individesl actions In public ofMcos
cold not be poluted oue®

No one will pretond that this right
doss nl holong o newswpapors, and
04 one should admit for a moment that
it Is not campalgn argument,

The x o of the record of any
publie cial, If there s anything
worth montioning 1s & duly of & news

on  (sagrocablo,

of the Cltiapas were vary
w have The Joursal expose the
rocord mads by the Roepublicans
they were turued out of the oty
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pame service s remdered the commu-
nity at their exponss :

The corn s always most comfort-
able on the other féllow's foot We
laugh heartiest when the joke Is on
the other fellow,

But the right to refor to the record
made by any officlal, high or low, or
even any private ecitizen's connection
with public affairy, cannot be asban-
doned In & free country.

TAKE OFF THE TAX REGIATRA-
TION ON VOTING.,

wns now clty council should unite
in asking the Marion county delega
tion to strike out of the Greater Salem
charter the road poll tax qualification
imposied on volers,

it is wrong ilo principle to Impose
any taxing or property quallfications
on the voter.

In (s practical operation it will re
sult In ioss and less payment of the
tax, and less voling.

Evon on the one trinl made In the
four wards of the old city, the result
wii to keep many from votlng, and to
koep many from paying.

Men will neither vote or pay under
compulslon. The fresr men are o
cast thelr ballot and the more difficult
to bribo, and the more secret the bal
lot, the better the result in good gov:
ermmont,

The educational influence of the
poll tax restriction Is evil, and evil
only. The object losaon of the young
man or first voter casting a ballot, for
which some candidate or campalgn
committes puts up $300 & not en
nobling.

Thinking men of all parties wlill
agree that the poll fax restriction
should be abollshed before there Is an
other clty election, and that will have
to ba done at the special session.

JOURNAL X-RAYS

At a Towestimate, not over half the
vole of Greator Splem was cast at the
recent elty election,

L B
The Elks seem to be one lodge that

puls & premium on pure sociabllity,
" ew

The Eddy bill Is ralsing about one
sixth of the state revenue the first
year It Is In existence, Next yvear It
will ralse onefifth. Of course, the
farmer law-makers will be hot o re
peal such a law,

LR B

Some people's ldeas of polltics 15 to
officially declare that other peopple
are sinners, and then demand that thoy
e extirpated,

.- "

Soma of the Country Jakes at the
Young Republican Club dinner may
surprise thelr efty cousius when it
fOmes to oratory.

-
'Tr'mu electric street car line can
furnish a belt line to the state falr
grounds in time for the next falr, and
bt prepared to handle about twice as
many people, It will reduce the busi-
ness of the gang of professionsl pick-
pockets about one-balf, and increase
the attendance at the stata Tair.

L

It would seem that General Wood
Is a little too much Inthe publie ove
for his own good.

LA

The woman oditor of The Dalles
Chronlele hite the bullaeye this timo:
“And now comes a silly girl by the
name of Dunn, and declares she will
marry the Chieago outlaw, Harry Van
Dine, even on the gallows, If neces
sary. Buch creatures show a lack of
Kood sense aud proper mental balance.
There are asylums for ldiots and (n-
sans, and theére should be some place
where slily girls like this Miss Dunt
could be lsolated from the respectable
portlon of soclety. They should not
be allowed to be at large and contam
inate by thelr example girls of Imma-
ture minds, who are very susceptible
o any sensational Influence.

- " @
South Salem Personals.

M. Emma Singleton and daughter,
Bessie, left on the 11 o'clock "train
this morning for Bugene, (o attend the
wedding of thelr cousin, Miss May Me-
Allister and Prof. . Arthur Gamber,
of the University of Oregon, which
takes place Saturday, December 19th.

The bost quality and the lowest
prices on [tallan strings for violin,
gultar, mandolin and banjo, at W, Cal-
vol's, practical watchmakeor, 168 State
street eod

Postmaster up to Snuff.

An amusiog incldent (s sald to have
happ. ned some time ago to Postmas-
tar Summers that Is pot o old to
bear lelling. It's about apufr,

It seems that one of our late ad
ditlons to Prineville's population, who
by the way, came from a southern
slate, contracted In his early youth
the habit of using snuff. Upon his ar-
rival here with the habit, he found
that the demand for the article did
not warrant its being carrled In stook
by local werchants, and falling to
coutrl his appetite, he sent to his
home state for & fresh supply

The wrapping around the latier was
strong enough o stand the entire
journey execapt the stage ride which
lande) It in this city, In consequence
the mall sack was very Mharally
fprinkiod with the fAune gratoed fra
grant woed, and when Postmastor
Summers opened  the sack he was
taken with a violeot ft of speexing.
When bhis good wife went to investl
gate the cause she also speeaed, and
Ihe chorus was soon saugumented by
the nasal explosions oftheir asalst:
art It ook some time to probe the
ma’ter to an understanding, bhut Mr,
Summers went at It with a sponge
over hls face, and when he found tho
source of the trouble it is sald be used
& gallou of perfume and his whaole sup

y of small pox dlsenfectants to re
leve the situation—and himself,

The party to whom the package
was consigoned 18 sald o bave also
commenced whon he heard

of his loss and i still keeping up the
performance. Moml: It's & wise
soull in pleaty

(By Comelln C. Bedford, Former
Principal of the Now York Cooking
School, In Table Talk )

Brown Onlon Boup
Fried Bels Tomato Bauce
Rollod Filank Steak Brown Gravy
Riced Potatoes
Sealloped Carrots Lima Beans
Waler Cregs and Peet Salad
Caramel Cuafards

thére are several on t.e market which
can he bought for about thirty cents
ench. After paring and bolling in
salted water drain the potatoes and
put through the press into a hot bowl
Season with butter, salt and pepper,
add a spoonful or two of hot milk,
then put again through tho press,
dropping the flakes Into the dish In
which they aré served.

Many persons do nol appreciate the

To make the soup, peel and cut
fine four Iarge onlops. Heal three
tablospoonfuls of butter or clarified
beef drippings; add the onlons and
one scant teaspoonful of salt and cook
slowly untll they are a golden-brown
color. Dredge In three tablespoon-
fuls of flour and stir often until it is
molstened and lightly colored. Add
gradually three oupfuls of bolling
water, stirring constantly unti] thick
and smooth, Draw to one side; cover
and cook very slowly for twenty min-
utes, Now mix smoothly with It three
cupfula of hot milk, add white pspper
and more salt If necessnry, and sim:
mer for five minutes Jonger. If a
puree ia desired, rub all through a
gleve and reheat. This I a nourlsh
ing and easily digested soup, hence it
Is especially recommended for child:
ren and seml-invallds,

For the fish course take one pound
and a half of skinned and cleaned eels.
If eels are not obtainable any smal)
pan fish may be subsetituted, Cut In
three-inch pleces, wash, drain and dry
thoroughly in & cloth. Break an ogg
In & saucer, add one tablespoonful of
hot water and beal with a fork soough
to break the siringiness without froth.
ing It. Have ready a quantity of fine,
firy bread erumbs. Dip each plece
f fish in the egg, then roll In the
crumbs, making sure that pno spot s
left untouched by the egg. As done,
Iay oach plece on a pan or board;
do not pilo on one snother. For fry-
Ing, & deep kettle Is safest and best,
Have n It sufMiclent fat to entirely
submerge the fish, Any kind of fat
may be used; a very good combination
Is equal parts of lard and clarified
beef suet. Heat the fat untll a thin
blue smoke rises from the center as
well as round the sides; test by drop
pilng In a plece of bread; It should
brown within half a minute, If you
have o frying basket dip it first In
the fat to grease it, arrange In it four
or five pleces of the fish and plunge
in the hol fat; If not. use a wire spoon
Draw he Kettle aside a little so that
the fish will be browned in from four
to five minutes as the pleces are not
thick the Intense heat will cook them
in this time. Lift out and drain for
& moment gn unglazed paper. When
all are done, arrange on & hot platter
and garnish with tufts of parsiey.

For the tomato sauce, put In a
saucepan one-half of a cdn of toma |
toes, one copful of bolling water, one |
small onfon  out fine, one sprig of'
parsloy, onehalf of n bay leaf, three |
oloves, onohalf of s teaspoonfyl of |
salt and ooequarter of a teaspoonful
of white pepper; cover and simmer
for twesty minutes, then press
through a siove. In a clean saucepan
mix together over the fire one tables
spoonful of butter and one tablespoon:
ful of four, and gradually pour in the
strained tomato, stirring untll smooth.
Iy thickened. Add more seasoning If
desired and serve in a boat.

A flank stoak 15 a lean plece of beet
welghing about two pounds and cut;
from the [nside of the flank, It s
free from bone, the graln ruoa
lengthwise and the whole plece s
coverod with a tough muscle which
the butcher easily strips off. Quick
cooking will not give a tender result
as we find In a sirloln steak., but It
Is juley, wellfiavoied and Inexpen-
slve, and if slowly cooked will prove |
tender and very palateabls. !,tghuy'
score the surface op both sldes with
a sharp knife, rub one side with sall
and popper anid sprinkle with onlon
Jwick. chopped parsley and a )ittle
thyme or savory: roll up and tie. Melh
some dripping in a frying-pan and In
it brown the weat, turning untll com
pletely scared and colored; then trans
for to a dewp pan or Msh—a casss
role Is just the thipg If you have one
To the fat In the pan add o  table
spoonful of flour and stir il well
browned, add gradually one cuptul
and a half of water or stock and stlr
il thick and smooth. Sesson with |
|ull aud pepper, add one quarier of a
cuptul of ‘vinegar or claret and pour
round the meat. Cover closely and
placs 1o a moderate oven for (wo
hours, Remove the twine, lay on &
hot platter and pour round the
ETavy.

Riced potatogs need but & moment's
work when one hes a polalo press:

nerving

good qualities of carrots, and In some
famlilies they never appear as & spec
lal dish. They should be on the rem:
ular list for they contaln a large per
centage of Iron, and tend to promote
a clear, pink and white complexion.
Select those of medium size; wash
and scrape sufficient to make a pint
when cooked. Boil in enough salted
water to barely cover. When tender
cut In half-inch dice, Make a sauce
with ons tableapoonful of butter
cooked for three minutes; add one-
half of a cupful of the water in which
they were boiled and one half of a
cupful of rich milk, and when smooth-
Iy thickened season with salt and
pepper,  Put carrots and sauce in
alternate layers In a baking ' dish,
cover with twothirds of a cupful of
fine, dry crumbs, mix with one table.
spoonful of melted butter and place In
a quick oven nutll browned.

'Driod lima beans should be plekad
over, washed and soaked for twenty.
four bours In cold water; then
dralned, covered with frosh cold water
and simmered very slowly untl]l ten-
der. This will take at least four hours
and they should be seasoned when two
thirds done, Half an hour before
thicken by adding a table
spoonful  of flour mixed to a thin
pakte with cold water. [If parsley is
Hked chop a little very fine and
aprinkle over them when fn the sorv
Ing dish.

For the salad use three red beets
which have been standing In vinegar
for a few hours at least, Wash and
dry a bunch of wnlurm?aa and ar
range it In the salad bowl On this
lay the beets cut In dies or fancy |
shapes and sprinkle with a dressing
made by mixing four tablespoonsful
of salt and one-third of a teaspoonful
of pepper, then slowly adding one
tablespoonful of lemon juice or vige
gar,

Early in the day put two-thirds of a
cupful of granulated sugar in a clean
frylng pamn Stir over a moderate fire
using an lron spoon. As It heats the
sugnr will lvmp lke taploca, then
gradually melt to an  amber-colored
syrup. Do not let it become too dark
ar it will be bitter. Pour & portion of
this In each small mold or cup, turn-
Ing the Iatter round untll coated, Wil
with maw custird made with two cup-
fuls of milk, three tablespoonfulps of
sugnr four beaten eggd and one tea
spoonful of vanilia, and bake In a very
moderate oven, Turn out and serve
ley cold.

Stone and the Clipping Man,

A dapper young man came to Sena
tor W, J, Swne, of Misgourd, and ex-
plained to him the benefis of & press-
clipping bureau’ he wus conducting.
He told the senstor that he could fur-
nigh him with all newspaper mention
of himself at a moderate price, and be
sought a trial order,

“All right,” sald tho senator,” send
moe & batch il I see what it ia ke, "

Yesterday the senator recelved a
tremendous bunch of newspaper clip:
pings, and a bill for $76. When he ax-
amined the colipplngs he had a fn
They all concerned 8, R. Stone, pros
ecuting attorney of Cole county, Mis
sourl, who is in trouble over hoodling,
and who I8 In no way related to Seos
tor Stone,

“Haven't | troubles enough of my
own?" sald the sevator, as he turned
the clippings back to the burean —
New York World,

Jewelary.

The range of our stook of jewelry
is wide esough to satisfy everyomo.
If you want & brooch or a plain gold
ring for your girl or motherin-law, It
s here, and price as woll s quality,
at W. Calvel, practical watchmaker,
No. 168 Btate stroet, eod

Bafe Procedure.

Coupt 100 before speaking I you
are angry, and if the other fellow |s
the biggest coust 10,000 —8tockton
(L) Herald,

Editorial Enterprise.

This week we devole a departmeont
in the Tribune to “spakes’” Next week
we will givo the “corn huskers™ a
chance.—MeCallsburg  (lowa) Tribyne.
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niture,

SIDEBOARDS.
CHINA CLOBETS.
BUFFETS,

DINING TABLES.
BOOK CABES.
DESKS,

LIBRARY TABLES,
PARLOR TABLES.
IRON BEDS.
DRESSING TABLES.
CARPET SWEEPERS,
FANCY RO‘EKER&

. in the
Line of

%> FURNITURE

He will
Know just
Where to
Get it

We have had new goods arriving every day during the last tws
weeks, and are well prepared to supply the demand for holiday fun

COMFORT ROCKERS.
DINING CHAIRS.
MORRIS CHAIRS.
COUCHES.
LOUNGES.
DAVENPORTS,
PICTURES.

HALL GLASSES.
HALL BENCHES.

BUREN & HAMILTON
House Furanishers

Huie Wing Sang Co.
All Kinds Holiday Goods

At cost price,

street, corner of alley. ~

neatly mounted with

Shawls 25¢ each that are wort
price up to $2 50.
40 per cent reduction

Rostein &

302 Comm

Sale on before Christmas. Ewmbroldery, Silk, Hani#
kerchiefs, Chinaware, Toys, Gents' and
Hoavy Wrappers. All kinds of Garments and

Ladies Furnishing Gooda,

Ornaments. Courl

d Vel

*

B

HOLIDAY GOODS|

that are useful as well as ornamental, Unv i
brellas, gloria silk, black or colors, handles q

sterling silver, Lok

like $5 value;, our price $1.75 to $3,00

h 50c. we have others ranging

Millinery late style and good quall
A $2 Hat costing only $1.20.

A $3 Hat costing you only $1.80,

A $4 Hat costing you only $2.40.

50c datins only 25¢ per yard, bright co'ors.

Greenbaum

ercial Street

B. C. CROSS

Meats and Provisions

PHONE 291
Established 1884

i |

e
Wi
¥ o =

.(-‘! 3zEL
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Bpring, an® prompt us to remisd
that our facllities for supplyiog
ndm'm.mw.h.hb .
and other bullding materisls are &4
ceptionally good, We will be pless
10 furnish estimates on CcORUMES
large or small. A car of Ml §
shingies recsived.

GOODALE LUMBER CO: |
[ LI v« Near 8. P, Pas £
Phone 881,

A GENCY O Fauus
BALFOUR, GUTHRIB &

GRAIIN BUTERS N0 SHIPFERSOF

co.

. G. Graliam, Agent,

Oats For Sale.

GROWERS SUPPLIES. Crude and stick Sulphur,

7 Commereial 8., Salem, Ore.
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